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Decarboxylation 4g organic acids, peroxide 
initiated, 615 
1-Decene, addition of aryl esters st. 469 
Decyl sulfoacetate, sodium salt, 579 
Degradation of ie surfactant sludge 
and river tests, 432 
Degradation of surfactants, by algae, 604 
Dehydrobromination, of methyl dibromoste- 
arate, 464 
Density, of barium caproate/water/propanol 
system, 588 
Deodorant fabric softeners, fatty ptener 
salts of phenolic germicides, 3 
Desolventizing, of — seed flakes, super- 
heated steam, 2 
Detergency, of Boy sulfate containing de- 
tergents, 441 
of sodium p-[1-(n-nonylthio) ethyl] ben- 
zene sulfonate, 601 
Detergency efficiency, test by soil removal, 351 
Detergency studies, use of radioactive clays, 


» and 
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Detergency testing, using reflectance and com- 
puter calculations, 70 

Deter;ent Additives, Symposium, beginning on 
page 507 

Detergent and soap raw materials, fatty acids 
and alcohols, 194 

Detergent concentrations, in hard water, resi- 
dual film formation, 639 

Ss contribution, to washing systems, 


Detergent formulations, effect on new textile 
materials, 199 

Detergent properties, of sodium alky! sulfo- 
acetates, 579 

Detergents, assay methods for proteolytic en- 
zymes, 81 
based on a-olefin sulfonate, 208 
biodegradability of nonionic surfactants, 
432 


containing high molecular weight alcohol 
sulfates, 441 

containing optical brighteners for syn- 
thetic fibers, 75 

containing proteolytic and amylolytic en- 
zymes, 507, 511, 51 


ANNUAL INDEX 


Detergents II The Next Phase: Textiles and 
Detergents _s the ’70’s, Symposium, be- 
ginning on page 19 

Detergent solubilization, effect of water hard- 
ness, 

Detergent yellowing testing, 199 

Detoxification, of rapeseed meal by aqueous 
extraction, 52 

Deuteroperchloric acid, in conversion of oleic 
acid to y-stearolactone, 

1,10-Diacryloxydecane, 396 

1,12-Diacryloxyoctadecane, 396 

1,10-Diallyloxydecane, 396 

Diazelains, separation from glyceride oxidation 
mixtures, 632 

Dibromo, vicinyl, fatty derivatives, dehydro- 
bromination of, 4 

3,5-Dibromo-3’ -trifluoromethylsalicylanilide, 
identification of by TLC 

9,10-Dichlorostearic acid, 85 

4, *4’-Dichloro-3-trifluoromethylcarbanilide, iden- 
tification of by > 

9,10:12,13-Diepoxystearic acid, methyl ester, 
327 


Differential scanning calorimetry, fats solids 
method compared with NMR, SFI, 60 

——— heat of fusion of triglycerides, 143 

—— measure of solids in fats, 341 

—— method for fat solids, 60 

Differential thermal analysis, of 
chromium catalysts, 662 

—— of lard triglycerides, 385 

—— in milk fat heat capacity, 49 

N,N-Dihydroxy laurylamine, 167 

Diisocyanate, modified polyesteramides for 
coatings, 360 

1,10-Dimethacryloxydecane, 396 

1,12-Dimethacryloxyoctedecane, 396 

2a-(2’(m-isopropylphenyl)ethyl] 18,3a- 
Dimethylcyclohexane carboxylic acids, 653 

N,N’-Dimethyl-1,9-nonanediamine, 391 

Dimethylpolysiloxanes, isolation from fatty 
‘oods and anal, 561 

Dinonylamine, 67 

Dispenser, washing machine, for detergent 
and softeners, 205 

Dispersing power, of N-lauroylethylethylenedi- 
amine metal chelates, 344 

Distillation, fatty methyl esters, 13 

Distribution of aflatoxin, in peanuts, 667, 678 

Distribution ratios, in countercurrent distri- 
bution, 575 

1,10-Divinyloxydecane, 396 

1,12-Divinyloxyoctadecane, 396 

Divinyl sebacate, 396 vas 

Dedecanoate, a-aryl-, esters by addition of 
aryl esters to I-decene, 469 

Dodecenyl acetates, GLC of geometric isomers, 


191 
Dodecylb Hfonate, wash test with pro- 
tein containing synthetic soil, 357 
Dodecyl sulfoacetate, sodium salt, 579 
oe pe bromide, anal in 
resence of alcohol sulfate, 272 
Dogfish 1 4" on hydrocarbon and fatty acid 


copper 





A'™pouble. ‘need, in fatty acids, quantitative 
method, 
Drying Cils and Paint, Symposium, beginning 
on page 447 
Drying process, for moist oilseed products, 
4 


DSC. See differential scanning calorimeter 
DTA. See differential thermal analysis 


E 


Edible - quality, measured by pentane re- 
leas: 

Elaidic pes solubility in acetone, methanol, 
toluene, isopropyl ether, 583 

Electrolytes, effect of suspension stability of 
solid particles, 571 

Electrophoretic mobility, of colloids in phos- 
phate solutions, 280 

“4C-Endrin, fate in soybean processing, 482 

Enzymes, proteolytic and amylolytic, in deter- 
gents, 507, 511, 515 
- proteolytic, in ‘detergents, assay methods, 
81 


Epoxidation, kinetics of 9,10 :12,13-diepoxy- 
stearic acid, methyl ester, 327 
- of methyl undecylenate, 459 

trans-2,3- Epoxyoctanoic acid, from autoxida- 
tion of methyl linoleate, 94 . 

12,13-Epoxyoleic acid methyl ester, epoxidation 
° 


, 827 ; 
Equipment, small scale for chemical reactions, 


Erucie acid, solubility in ~<a methanol, 
toluene, isopropy! ether, 

Esters, wax, from sunflower ol 505 

Ethoxylates, of hindered carboxylic acids, 332 

Ethoxylation, of fatty amines, 167 

—- of hindered carboxylic acids, 332 

Ethyl-N yl thyl stearate, 611 

Ethylenediamine, N-lauroyl, properties of metal 
chelates, 

Ethylene oxide, addition to fatty amines, 167 

—— adducts of fatty amines, 296 

—— fatty alcohol condensates, 289 

2- Ethylhexanoic acid, monoethoxylation of, 332 

Ethyl-N-phenyl thyl stearate, 611 

Extraction, solvent, of soybeans, 1944-1968 
bibliography, 458A 
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Extraction of lipids, from herring, 371 
Extrusion cooking, of cottonseed kernels and 
meal, 673 


F 


Fabric detergency testing, using reflectance 
and computer, 70 

Fabric softeners, deodorant, fatty quaternary 
salts of phenolic germicides, 348 

—, treatment, with virucidal chemicals, 
532 


Fats, hydrogenation using homogeneous cata- 
lyst complexes, 256 
- milk, heat capacity by DIA, 4 
percent solids by differential scanning 
calorimeter, 60 
unsaturated, hydrogenation using ho- 
mogeneous catalyst complexes, 256 
trans-unsaturation, by infrared abserp- 
tion, 552 
Fats and oils, irradiation “ 387 
Fat solids, dtmn by DSC, 
Fatty acid/alcohol BT in monolayer, 645 
Fatty acid barium salts, surface tension in 
water/propanol, 152 
Fatty acid chloride, catalytic hydrogenation 
to aldehydes, 277 
Fatty acid composition, basis for calculation 
of triglyceride structure, 421 
—— of beef tallow, 620 
—~ fish lipids by IPA extraction of herring, 
371 


- of germinating peanuts, effect of growth 
regulators, 41 
- sicklepod leaves and stem, 47 

Fatty acid distribution, in sunflower vari- 


eties, 126 

Fatty isomers, rates of reduction by 
hydrazine, 323 

aes = and lipid changes, during matu- 

g of corn, 485 

Fatty. ‘oan methyl esters, high vacuum frac- 
tional distillation, 13 

Fatty acids, in destruction of cyclopropenoid 
fatty acids in cottonseed meal, 305 

—— aay. N-phenylaminomethylation of, 


—— in Lake Michigan coho salmon, 428 

——— linseed, 2-chloroethyl esters, 320 

——— safflower, 2-methoxyethyl esters, 320 

——— from sunflower wax esters, 505 

Fatty acids, cyclopropenoid, destruction by 
visible light, 609 

—— in destruction of in cottonseed meal, 

——— HBr titration method, 654 

Fatty acids free, dtmn of in vegetable oils, 473 

—— of stored cottonseed, temp effect on, 303 

Fatty acids, a-sulfo, hexitol and sucrose es- 


ters, 549 
Fatty acids, synthetic, new development, 4A 


- +4 oxidation naphthenic hydrocarbons, 
—— by oxidation of paraffin hydrocarbons, 


Fatty acids, unsaturated, hydroperoxides, de- 
comp of, 501 

—— permanganate oxidation of, 685 

—— ratios in vegetable oils, 421 

Fatty acid solubility, in solvents by the iso- 
pleth reference method, 583 

Fatty alcohol acetates, GLC, 191 

—— carriers in vacuum distillation of fatty 
methyl esters, 13 

eS ethylene oxide condensates, 

9 


—— from sunflower wax esters, 505 
— unsaturated, by hydrogenation with cu/ 

ed oleates, 155; 158; 163 

Fatty aldehydes, unsaturated, synthesis from 
acid chlorides, 277 

Fatty amide, N-bishydroxyethyl, 
with dibasic acid, 360 

Fatty amines, ethylene oxide adducts, polar- 
ity index of, 296 

Fatty Lm esters, temp effect on retention 


reaction 


Fatty _ salts, of phenolic 
germicides, 348 

Feeding studies, rats, effect of aflatoxins, 493 

ae a pene with optical brighten- 


Fibers, : ya treated with optical bright- 
eners, 75 

Films, coating, from polyacetals from oils, 
455 


— 2. glassware, from detergent washing, 


Fish oNospholipids, from herring, 371 

Fish protein concentrate, herring, by isopre- 
pyl alcohol extraction, 371 

Flour, cottonseed, free Seevent reduction in 
extrusion cooking, 673 

—— cottonseed, full fat, by extrusion cook- 
ing, 673 
- soy, full fat, lipoxidase deactivation by 
heat treatments, 

Fluorescence, in screening cottonseed for 
aflatoxin, 39 

Fluorescent whitening agents, for polyesters, 
523 


Foam stability, of fatty acid/alcohol mixtures 
in monolayers, 64 
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Foam testing, factors in foam height, Ross- 
Miles test, 399 

Foods, isolation of dimethylpolysilox- 
anes from, 561 

Free fatty acids, in stored cottonseed, temp 
effect on. 303 

Fungicidal activity, of amine salts of f- 
alkoxypropionic acid, 365 


G 


Gas-liquid chromatography. See chromatog- 
raphy, gas-liquid 
ic selection, in rapeseed (Brassica) im- 
provement, 121 

—— in safflower oil quality and quantity, 130 

—— in sunflower, fatty acid distribution, 


126 
Germicides, identification by TLC, 529 
—— phenolic, fatty ammonium quaternary 
salts as deodorant fabric softener, 348 
Gibberelic acid, effect on peanut germination, 


Glandless cottonseed, by plant genetics, 124 

GLC. See chromatography, gas-liquid 

G-Glucitol, fatty acid esters, 8 

Glutamic acid, reaction with cottonseed 
gossypol, 649 

— reaction with cottonseed gossypol, 


Glutathione, in destruction of eeeegens 
fatty acids in cottonseed meal, 305 
Glyceride distribution, in glycerolysis of lin- 
seed oil, 447 

structure, 


statistical prediction 


Glycine, reaction with cottonezed gossypol, 
649 


Gossypol, free, reduction of by extrusion 
cooking of cottonseed, 673 
Cy, labeled, 100 

—— reactions with amino acids, 649 

Gossypol metabolism, in the chick, 100 

Gossypol reduction, in cottonseed by plant 
breeding, 124 

Growth regulators, effect on FA comp of 
germinating peanuts, 41 

—— on peanut germination, 176 


H 


Hard surface cleaners, linoleums as test sub- 
strate, 0 

Hard water, in film formation on glassware, 
639 


HBr, analytical reagent ‘for cyclopropenoid 
fatty acids, 654 

Heat capacity, of milk fat, 49 

Heat ————— of lipoxidase in soy flour, 


Heat ae fusion, triglycerides by differential 
scanning calorimetry, 143 
Heat treatment, method to kill salmonella, 


3 
Hematite slurries, effect of surfactants on, 


Hemolysis in rats, related to tocopherol lev- 
els, 563 

Heptadecanoic acid, solubility in acetone, 
methanol, toluene, isopropyl ether, 583 

Heptadecy! iodide, from stearic acid, 615 

Herring, fish protein concentrate by isopropyl 
alcohol extraction, 371 

Herring oil, hydrocarbon and fatty acid 
comp, 554 

Hexachlorophene, fatty ammonium  quater- 
nary as deodorant fabric softener, 348 

od a of by TLC, 9 

Hexad » GLC of geometric iso- 
mers, 191 

Hexadecylamine, N-methyl, N-chloro, 391 

Hexadecyltrimethylammonium bromide, anal 
in presence of alcohol sulfate surfac- 





tant, 27 

Hexanoic acid, 2-ethyl, acid, monoethoxyla- 
tion of, 332 

Hexitol esters, of a-sulfopalmitate and a- 
sulfostearate, 549 

Hindered carboxylic acid, monoethoxylation 


of, 
Histidine-metal complexes, water effects in 
lincleate oxidation, 597 
Hydrazine, fatty acid reduction by, 323 
Hydrocarbons, in fish oils, 554 
from irradiation of vegetable oils, 387 
—— oxidation of, to give synthetic fatty 
acids, 4A 
——— in shark liver oil and pig liver lipids, 34 
Hydroformylation, of unsaturated fatty esters, 
133 
—— of unsaturated vegetable oils, 133 
Hydrogenated soybean oil, removal of copper, 


498 
Hydrogenation, of butter oil, 489 
—— of double bonds, kinetic rate constants, 


429 
gostten, of cottonseed and soybean oil, 
9 


—— selective, of soybean oil, 97 

—— of soybean oil with *copper-chromium 
catalysts, 662 

—— of soybean oil, isomer distribution, 245 

—— of unsaturated fats, homogenous cata- 
lyst, 256 


—— of unsaturated fatty acids to unsatu- 
rated fatty alcohols, 155; 158; 163 
Hydrogenolysis, of carboxylic acids, 118 : 
H roxide, decomp mechanism, autoxi- 
—— decomp to pentane, a measure of oil 

stability, 501 
6-Hydroperoxy-7,9-octadecadiene, autoxidation 
cleavage, 3 
9-Hydroperoxy-7,9-octadecadiene, autoxidation 
cleavage, 273 
Hydrophilic-lipophilic balance, of EO adducts, 
2 


96 

2-Hydroxydocosanoic acid chelates, physico- 
chemical studies, 365 

Hydroxy polyacetals, reaction with isocya- 
nates, 452 

12-Hydroxystearic acid, derivatives, 1 

2-Hydroxystearic acid chelates, physico-chemi- 
cal studies, 365 


I 


Imitation dairy products, review, 58A 

Infrared absorption, for trans-unsaturation in 
fats, 552 

Inhibitors, effect in low oxygen pressure 
oxidation of linoleic acid, 

lodides, alkyl or aryl, by peroxide decar- 
boxylation of acids in presence of Ty,, 
615 


Ion exchange, removal of copper from hydro- 
genated soybean oil, 498 
Irradiation, of vegetable oils, products from, 


Isanic acid, catalyzed alkylation of phenol, 
315 
Isanolic acid, catalyzed alkylation of phenol, 


Isano oil, alkylation of phenol, 315 

N-Isoamyldecanamide, 249 

Isocyanates, di-, in urethane polyesteramide 
resins, for coating resins, 360 

Isolation of lipids, method and example re- 
view, 145 

Isomer distribution, in fatty acids of selec- 
tive hydrogenation of soybean oil, 245 

Isomerization, oil hydrogenation with  sul- 
furized nickel catalysts, 139 

—— of oleic acid, 479 

8,15-lsopimaradien-18-oic acid, from tall oil 
fatty acids, 633 

Isopleth reference method, for solubility pre- 
dictions, 583 

Isosorbide, from saponification of sorbitan 
esters, 381 


K 


Kaolinite clay (radioactive), in detergency 
studies, 5 
Kinetic rate constants, by computer, 429 
Kusum oil, comp, 23 
sources of f-methyl a-tetronic acid, 183 


L 


Lactic acid, in destruction of cyclopropenoid 
fatty acids in cottonseed meal, 305 
Lard, autoxidized, products and mechanism, 

403 


—— triglycerides comp by DTA, 385 


ucts, evaluation of enzyme ac- 
tivity, 515 
N,N-Bis(2-decanoyloxyethyl) Lauramide, 249 
N.N-Bis(2-hydroxyethyl) Lauramide, 249 
N-L ylethy i properties of metal 
chelates, 344 
Laurylamine, ethoxylation of, 167 
Laurylsulfonate, in foam testing, 399 
Lauryl N, N, N, -tris (hydroxylethyl) am- 
monium hydroxide quaternary, 167 
Levopimaric acid—maleic anhydride adducts, 
241 








Light destruction, of cyclopropene fatty acids, 


ee ” dispersant in hematite 
slur 
Linolealdehyde, synthesis from acid chloride, 


acid, methyl ester, 
products, 94 
Linolenate, selective hydrogenation of, 662 
Linolenate hydrogenation, kinetic rate con- 


autoxidation 


test substrate for hard surface 
cleaners, 520 
Linseed oil, brominated, -HBr yielding halo- 
genated drying oil, 464 
—— glycerolysis of, 447 
—— in urethane polyesteramide resins, for 
coating resins, 360 
Lipase activity, assay, 176 
—— growth regulator effect in peanut ger- 
mination, 176 
Lipid and fatty acid compositions, of ma- 
turing corn, 485 
Lipid fractions, from IPA extraction of fish 
(herring), 871 
isolation, method and example review, 


145 
Lipid synthesis, method and example re- 
view, 145 
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Lipoxidase Sethe. in soy flour by heat 
treatments, 

Lithium tri-tert-batoxyhydroaluminate, cata- 
lyst in acid chloride to aldehyde, 277 

Lysine, reaction with cottonseed gossypol, 
649 


Maleic anhydride—rosin adducts, anal for 


bound MA, 24 

Maleic hydrazide, effect of peanut germina- 
tion, 176 . : 

Malonaldehyde, reaction with cysteine and 
methionine, 88 

Malvalic acid, analytical methods and prep, 
18 


Malvalic acid and esters, HBr titration 
method, 654 

Mannitol esters, of a-sulfopalmitate and a- 
sulfostearate, 549 

Mass spectrometric studies of nonyphenol, 
ethylene oxide adducts, 238 

Meal, cottonseed, aflatoxin B, detection, 105 

—— rapeseed, aqueous extraction, 52 

—— rapeseed, detoxification by aqueous ex- 
traction, 52 

3-Mercaptopropionic acid, in destruction of 
aa fatty acids in cotton- 
seed m 305 

Metal aeat (VIB) complexes, catalysts in 
hydrogenation, 256 

Metal catalysts, effect of moisture in linoleate 
oxidation, 597 

Metal chelates, copper, of 2-hydroxystearic 

and 2-hydroxydocosanoic acids, 365 

Metal chloride chelates, of N- lauroylethylene- 
diamine, 344 

Metal aiheate chelates, of N-lauroylethylene- 
diamine, 344 

Metals, trace, effect of hydration on rate of 
oxidation of linoleate, 409 

Metal sulfate chelates, of N-lauroylethylene- 
diamine, 344 

Metallic salts, catalysts in hydrogenation to 
ste 463 unsaturated fatty alcohol, 155; 

Bis-(2- Nemethyipyrrelidiny!) Methane, 391 

Methionine, reaction with malonaldehyde, 88 

2-Methoxyethyl fatty esters, countercurrent 
distribution, 320 

ie nee, general reactions of, 


——- mono- and polyol acetals, 213 

—— reductive alkylation of ammonia by, 67 
N-Methyl-2-dodecylpyrrolidine, 391 
2,2”"-Methylenebis (trans-3,5-dimethoxystil- 


bene, 569 
Methyl-7-(2-N-methylpyrrolidinyl) heptanoate, 


Methyl linoleate, autoxidation products, 94 

Methyl sorbate, hydrogenation with metal 
(VIB) carbonyl complexes, 256 

Methyl sterculate, synthesis, 171 

N-Methyl-2-tetradecylpyrrolidine, 391 

8-Methyl a-tetronic acid, from kusum oil, 183 

Methyl undecyclenate, epoxidation of, 459 

Methyl vernolate, epoxidation of, 327 

Micellar weights, of surfactants by mem- 
rane osmometry, 593 

Micelle concentration, surfactants, by polar- 
ography and spectrophotometry, 285 

Micromethod, photometric, for fatty acids in 
lipids, 473 

Microreactor, for chemical reactions, 113 

Milk fat, heat capacity by DTA, 

Modification of Oilseeds Through Plant 
Breeding, Symposium, beginning on page 


1 

Moisture, = on oxidation rate of linole- 
ate, 

Moisture ~ in cottonseed flakes be- 
fore solvent extraction, 380 

Molydenum tricarbonyl es, h 4 
ous hydrogenation catalysts, 256 

Monolayer boy of mixed fatty acid and 
alcohol, 645 

Myristyl sulfoacetate, sodium salt, 579 


N 


Neutral oil determination, modification of 
AOCS chromatographic method, 252 
Nickel catalysts, partial hydrogenation of cot- 

tonseed and soybean oil, 139 
NMR. See nuclear magnetic resonance 
mer Faas biodegradability testing 
of, 
containing polysiloxanes, 635 
critical micelle conc dtmn, 285 
Nonylphenol, ethoxylated, wash test with pro- 
tein containing synthetic soil, 357 
Nonylphenol-ethylene oxide adducts, mass 
snectral studies, 2388 
Nonylphenoxypoly(oxyethylene) ethanol, mass 
spectral studies, 238 
Nuclear magnetic resonance, in anal of isano 
oi] alkvlation of phenol. 315 
Nuts, sample selection for aflatoxin, $78 


O 


Ochratoxin A, bioassay using brine shrimp, 





Octadecadiene, cis, cis-6,9; autoxidation, 278 
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Octadecadiensic acid, 11-cis, 15-cis and 10- 
cis, 15-cis, 269 

10-cis, 15-cis-Octadecadienoic acid, 269 

11-Cis, 15-cis-Octadecadienoic acid, 269 

11,15-Octadecadienoic acid, isolated from beef 
and mutton tallow, 620 

cis-9, cis-12-Octadecadienoic acid, methyl es- 
ter autoxidation, 64 

Trans-9, trans-12-Octadecadienoic acid, methy] 
ester, autoxidation, 64 

Octadecadienoic acid isomers, reduction rates 
with hydrazine, 323 

Octadecadienoic acid (non-conjugated), methyl 
ester antioxidants in autoxidation, 64 

Octadecane, 1,2-divinyloxy-, 1,12-diacryloxy-, 
and 1,2-dimethacryloxy, 396 

Octadecanoic acid, 12-(2-carboxyethoxy) di 

esters, 

- 12-B-cyanoethoxy, methyl ester, 1 

Oct acid reduction rates 
with hydrazine, 323 

cis,12,13-epoxy-cis-9-Octadecenoic acid and 
glycerides, 108 

Octadecylamine, N-methyl, N-chloro, 391 

1-Octen-3-ol, formation during soaking of 
soybeans, 179 

Octyl sulfoacetate, sodium salt, 579 

Oil composition, calculated from FA comp, 
421 





Oils, butter, hydrogenation of, 489 
Oils, coconut, products from irradiation of, 


Oils, cod liver, hydrocarbon and fatty acid 
comp, 554 

Oils, corn, brominated, methanolysis and GLC 
anal of, 558 
products from irradiation of, 387 

Oils, cottonseed, brominated, methanolysis and 
GLC anal of, 558 

a aig F  neuees in partial hydrogena- 
tion, 13 

Oils, yy liver, hydrocarbon and fatty 
acid comp, 554 

Oils, herring, hydrocarbon and fatty acid 
comp, 554 

Oils, isano, alkylation of phenol, 315 

Oils, kusum, comp, 23 
source of $-methyl a-tetronic acid, 183 

Oils, linseed, brominated, -HBr yielding halo- 
genated drying oil, 464 

—— glycerolysis of, 447 

—— in urethane polyesteramide resins, for 
coating resins, 360 

Oils, oleic, from hydrogenation of soybean 
oil. 97 
. olive, products from irradiation of, 387 
brominated, methanolysis and GLC anal 


changes during maturing of 


fatty acid distribution, 476 
—— phosphatides, chromatographic 
tion of, 476 
Oils, pongam seed, color test for, 627 
—— detection in mixtures of oils, 627 
Oils, se high oleic, oxidative stability, 


separa- 


—— oxidative stability, 173 
—— products from irradiation of, 387 
Oils, brominated, methanolysis and 


Oils, shark liver, hydrocarbons and alcohols 
in, 

Oils, soybean, anal of A content in partially 
hydrogenated, 312 

—— deodorized, method of tocopherol anal, 


339 
—— hydrogenated, removal of copper from, 
498 


—— hydrogenation, 
catalysts, 
hydrogenation to high oleic oils, 97 
methyl ester, hydrogenation with homo- 
geneous catalyst complexes, 256 
nickel ‘teen in partial hydrogena- 
tion, 139 
a hydrogenation, isomer distribu- 

ion 

N-phenylaminomethylated, 611 
products from irradiation of, 387 
7y-tocopherol derivatives, 18 

—— in urethane 2° foe resins, for 
coatings resins, 360 

Oils, vegetable, brominated, dtmn by GLC, 
558 


with copper-chromium 


——. dietarv Vitamin E levels for rats, 657 

Oil well flooding, with surfactants, oil re- 
covery, 540A 

Olealdehyde, synthesis from acid chloride, 277 

Oleates, copper and cadmium, in hydrogena- 
tion to unsaturated fatty alcohols, 155; 
158; 163 

a-Olefin sulfonate, as detergent base, 208 
detergent properties, 208 

Oleic acid, brominated, methyl ester, dehy- 
drobromination of, 464 

—— chlorination of, 85 

—— conversion to ‘-stearolactone, 479 
hydrogenation to oleyl alcohol, 158 

Oleic oils, from hydrogenation of soybean oil, 
97 


Oley! alcohol, by catalytic reduction of oleic 
Oleylamine,9(10)-chloro-10(9)-hydroxy-N- 
methyl, 391i 
acid, 155 
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—— N-methyl, 391 

Olive oil, brominated, methanolysis and GLC 
anal of, 558 

——- products from irradiation of, 387 

Optical brighteners, chemical structure 
classes, 75 

- = detergents, effects on synthetic fibers, 


Ornithine, reaction with cottonseed gossypol, 


re. pressure studies, of surfactants, 593 

Overoxidation, permanganate, of unsaturated 
fatty acids, 685 

Oxidation, of linoleate, effect of moisture and 
protein level, 409 

—— of linoleate, water effects on catalysts 
and antioxidants, 597 
of linoleic acid, effect of antioxidants, 
262 


of linoleic acid, effect of low oxygen 
pressure, 262 
permanganate, of 
acids, 685 
of triglycerides, 
glycerides, 632 

Oxidative stability, safflower oil, 173 

Oxo reaction, with unsaturated fatty esters 
and oils, 133 

Oxyethylene distribution, in primary alcohol 
adducts, 

Oxygen, low pressure, effect of antioxidants 
on oxidation of linoleic acid, 262 

Ozonolysis, as tool in unsaturated fatty acid 
identification, 620 


unsaturated fatty 


separation of azelao- 


P 


Palmitic, a-sulfo-, hexitol and sucrose esters, 
549 

Palmitic acid, solubility in acetone, methanol, 
toluene, isopropyl ether, 583 

Palmitylsulfonate, in foam testing, 399 

Partially hydrogenated soybean oil, 97 

Particle suspensions, effects of electrolytes, 
571 


Partition coefficients, 2-methoxyethyl and 2- 
chloroethyl esters of FA, 320 
Peanut germination, lipase activity during, 


17 
Peanut oil, changes during maturing of seed, 
629 


——— fatty acid distribution, 476 

—— phosphatides, chromatographic 
tion of, 476 

Peanuts, FA comp during germination, 41 

—— shelled, sampling for aflatoxin, 377 

—— variability of sampling for aflatoxin, 
667, 678 

Peanut seeds, carotenoid and oil content dur- 
ing maturation, 629 

Pelargonaldehyde, reductive alkylation of am- 
monia by, 67 

Pentane from fatty acid hydroperoxides, 
measure of oil stability, 501 

neo-Pentanoic acid, monoethoxylation of, 332 

Pentachlorophenol, fatty ammonium quater- 
nary as deodorant fabric softener, 348 

4-Pentenylisothiocyanate, in rapeseed meal as 
thioglucoside, 121 

Peracetic acid, epoxidation of methyl 12,13- 
epoxyoleate, 327 

Permanganate oxidation, of unsaturated fatty 
acids, 685 

Peroxide induced decarboxylation, with iodine 
to give alkyl or aryl iodides, 615 

Petroleum cil recovery, using surfactants, 
5 


separa- 


40 
Petroselaidic acid, solubility in acetone, 
methanol, toluene, isopropyl ether, 583 
Petroselinic acid, solubility in acetone, meth- 
anol, toluene, isopropyl ether, 583 
Phenol, alkylation with isano oil, 315 
N-Phenylaminomethylation, of unsaturated 
fatty material, 611 
Phosphate solutions, electrophoretic mobility 
of colloids in, 280 
Phosphates, effect of T,O, and ferric oxide 
suspensions, 571 
tripoly, role in hard water film forma- 
tion on glassware, 639 
Phosphatides, in peanut oil, fatty acid comp, 


‘ 
Phospholipids, in chocolate, extraction, 425 
extraction from fish by isopropyl alco- 


hol, 371 
Photometric method, for fatty acids in lipids, 
473 


‘ 

Physiological tests, rats, vegetable oils/vita- 
min E diets, 657 

Pig liver lipids, hydrocarbons and alcohols in, 


34 

8,15-Pimaradien-18-oic acid, from tall oil 
fatty acids, 633 

Pivalic acid, monoethoxylation of, 332 

Polarity index, of ethylene oxide adducts of 
amines and alcohols, 296 

—— of fatty amine ethylene oxide conden- 
sates, 296 

Polarographic method, 
surfactants, 285 

Poly (amide-acetals), from methyl azelaalde- 
hydate, 213 

Poly (ester-acetals), from methyl azelaalde- 
hydate, 213 


for micelle cone in 
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Polyamides, from methyl azelaaldehvdate, 213 

Polyesteramides, hydroxy terminated, from 
linseed and soybean oils, 360 

Polyesters, from methy! aazelaaldehydate, 213 

Polyester whitening, with fluorescent agents, 
23 


Polymers, from oil, dibasic acid, diethanol- 
amine and diisocyanate, for coatings, 


360 

Polyol, reaction with triglyceraldehydes, 452 

—— resinous, reaction with  triglyceralde- 
hydes, 455 

— dimethyl, in nonionic surfactants, 
35 


Polysiloxanes, in nonionic surfactants, 635 

Polyunsaturated fats, and tocopherol ratios in 
rat diets, 563 

Polyunsaturated fatty acid methyl esters, 
fractional distillation, 13 

Pongam seed oil, color test for, 627 

—— detection in mixtures of oils, 627 

| Rene in dogfish, cod and herring oils, 554 

of cott d, better quality and 

color, 380 

Propionaldehyde, quantitative, in anal of A™® 
unsaturated FA, 

Propionic acid, dodecyloxy- and dodecyloxy- 
ethyloxy-, 365 

—- tetradecyloxy- and 
oxy, 365 

Protein, as component in synthetic soil for 
washing tests, 357 

—— effect on oxidation rate of linoleate, 409 

Protein products, cottonseed, drying of, 184A 

Proteolytic enzymes, in detergents, 507, 511, 





tetradecyloxyethyl- 


5 
—— in detergents, assay methods, 81 


Q 


Quaternary, fatty, of pentachlorophenol and 
hexachlorophene, 

Quaternary compounds, benzyl, as_ virucides, 
532 


——- germicides, as fabric softeners, 
48 


Quaternary surfactants, dtmn of in presence 
of alcohol sulfate surfactant, 272 


R 


ane ionizing, effect on vegetable fats, 


Radioactive clays, for detergency studies, 537 

Radiochemical experiments, on soybean oil 
minor constituents, 482 

Rancidity, edible oils and fats, 28 

Rapeseed, genetic modification, 121 

Rapeseed meal, aqueous extraction, 52 

— detoxification by aqueous extraction, 52 

Rat feeding studies, effects of aflatoxins, 493 

Reduction of linolenate, rate constants by 
computer, 429 

Reduction rates relative, of fatty acid isomers 
by hydrazine, 323 

Reflectance, in detergency testing, 70 

—— as measure of cleaning efficiency, 351 

Reflectance measure, of enzyme cleaning ac- 
tivity, 515 

Refractive index, fats and oils, changes dur- 
ing autoxidation, 

—- measure of lipid rancidity, 28 
Resin acids, from tall oil, minor components, 


63. 

Resinous polyol, reaction with polyaldehyde 
acetals, 455 

Rheology of hematite slurries, effect of sur- 
factants on, 642 

Rhodamine 6G, as reagent in fatty acid 
micromethod, 473 

Rhodium oxide, catalyst in hydrogenolysis of 
carboxylic acids, 119 

Rosin, maleic anhydride adducts, 241 

Ross-Miles foam test, 399 


S 


Safflower breeding, oi] quality and quantity, 


13 
— oil, high oleic, oxidative stability, 


—— oxidative stability, 173 
—— products from irradiation of, 387 
Salmon, Lake Michigan coho, fatty acid comp, 


428 

Salmonella, ecology and food sources, 222 

—— an enforcement problem, 225 

—— humans and pets as sources, 230 

——— method of destroying, 233 

——- occurrence and transmittance, 227 

— - Symposium, beginning on page 219 

Salmonellosis, prevalence in humans and ani- 
mals, 

Sampling peanuts, for accurate aflatoxin 
dtmn, 377 

aay + eaten in peanut aflatoxin, 

. ‘ 

Sebacic acid, diallyl] and divinyl] esters, 396 

Secodehydroabietic acid, from tall oil fatty 
acids, 633 

Sedimentation rates, effect of electrolytes on 
suspensions, 571 
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Seed coat, non-interference in cottonseed 
aflatoxin anal, 31 

Sesame oil, brominated, methanolysis and 
GLC anal of, 558 


Snark liver oil, hydrocarbons and alcohols in, 
Sicklepod, fatty acid comp of leaves and stem, 
47 


‘ 
Silica gels, variability, in TLC aflatoxin pro- 
cedure, 

Silicone, organo, in nonionic surfactants, 635 
a dimethylpoly-, isolation from fatty 
‘oods and quantitative anal, 561 
wr Bf oleate, catalysts in reduc- 

tion of oleic acid to oleyl alcohol, 163 
Slurries, hematite, effect of surfactants on, 
642 


Soap and detergent raw materials, fatty acids 
and alcohols, 194 

Soap, toilet, antibacterial and deodorant, 202 

—- containing detergents, 202 

Sodium —. sulfoacetates, prep and proper- 


579 
Sodium p- [1-(n-nonylthio) ethyl] benzene 
sulfonate, a biodegradable detergent, 601 
Soft drinks, dtmn of brominated oils by GLC, 
558 


Soil removal, with alcohol sulfate containing 
detergents, 441 : 
— equa to energy input by calorimetry, 


Soil, synthetic, for cleaning efficiency test, 
351 


containing protein, for wash tests, 357 
—_, \. Pong. by differential scanning calo- 
41 
Solubility, a barium caproate/water/propa- 
nol system, 588 
— data, by isopleth reference method, 


Solvent extraction, of soybeans, 1944-1968 
bibliography, 458A 

Solvents, in soybean extraction, 1944-1968 
bibliography, 458A 

Sorbitan, fatty acid esters, TLC and GLC 
anal, 8 

Sorbitan monostearate, dtmn of, 381 

Sorbitol, dianhydro, 381 

—— fatty acid esters, TLC and GLC anal, & 

—— mono fatty acid esters, 8 

Sorbitol esters, of a-sulfopalmitate and a- 
sulfostearate, 549 

Soybean oil, anal of A content in par- 
tially hydrogenated, 312 

—— deodorized, method of tocopherol anal, 
339 

— een, removal of copper from, 
498 


-—— hydrogenation, with copper-chromium 

catalysts, 

—— hydrogenation to high oleic oils, 97 

—— methyl esters, hydrogenation with ho- 

mogeneous catalyst complexes, 256 

~—— nickel catalysts in partial hydrogena- 

tion, 139 

——- — hydrogenation, isomer distribu- 
tion, 

—— N-phenylaminomethylated, 611 

—— products from irradiation of, 387 

—— a-tocopherol derivatives, 18 

—— in urethane < oe resins, for 
coating resins, 3 

Soybean oil bon Ray fate of added labeled 
hydrocarbons, 48 

Soybeans, bibliography of solvent extraction, 
1944-1968, 458A 

—— soaking yields 1-octen-3-ol, 179 

Soy flour, full fat, lipoxidase deactivation by 
heat treatments, 623 

Soy milk flavors, 1-octen-3-ol, 179 

Spectrophotometric method, for micelle conce 
in surfactants, 285 

Squalene, in dogfish, cod and herring oils, 554 

Stearic, a-sulfo-, hexitol and sucrose esters, 


549 

Stearic acid, dibromo methyl ester, partial 
dehydrobromination, 464 

——- solubility in acetone, methanol, toluene, 
isopropyl ether, 583 

Stearic acid/alcohol + monolayers, physical 
chemistry of, 645 

— synthesis from acid chloride, 
277 


+-Stearolactone, from oleic acid, 479 

Stearolic acid, 1 

Sterculic acid, analytical methods and prep, 
5 

Sterculic acid and esters, HBr titration 
method, 654 

9(10) (N-phenylaminomethyl) Stearyl amine, 
11 

Stilbene, trans-3,5-dimethoxy-, in tall oil fatty 


acids, 
Storage of cottonseed, effect of temp on, 303 


Structure, of triglycerides, prediction from 
FA comp, 421 
Sucrose esters, of a-sulfopalmitate and a-sul- 


in destruction of 

evelopropenoid fatty acids in cotto 
mea 

Sulfoacetates, palin alkyl, prep and proper- 
ties of, 579 

Su:fonates, alkyl, in foam testing, 399 

—— p-[i-(n-nonylthio) ethyl] benzene-, so- 
dium salt, 1 

—— linear alkylbenzene, solubilization in hard 
water, 544 

Sulfonation, of a-olefins, 208 

a-Sulfopalmitate, hexitol and sucrose esters, 
4 


549 
a-Sulfostearate, hexitol and sucrose esters, 549 
Suifur dioxide, in destruction of cycloprope- 
noid fatty acids in cottonseed meal, 305 
Sulfurized nickel catalysts, in partial hydro- 
genation of vegetable oils, 139 
Sunflower, wax esters, 505 
Sunflower varieties, fatty acid distribution, 


Surface pressure, in mixed fatty acid/alcohol 
monolayer, 645 

Surface tension, of amine salts of dodecyloxy- 
and tetradecyloxy-propionic acid, 365 

—— barium soap (water) propanol, 152 

—— of N-lauroylethylenediamine metal che- 
lates, 

——— <. organosilicone nonionic surfactants, 


Surfactant properties, of sodium alkyl! sulfo- 
acetates, 

—— of sugar esters of a-sulfopalmitic and 
stearic acids, 549 

Surfactants, effect on hematite slurries, 642 
effect on laundering of virus contami- 
nated fabrics, 532 
nonionic, biodegradability testing of, 432 
nonionic, containing polysiloxanes, 635 
nonionic, critical micelle cone dtmn, 285 
osmotic _ dtmn of micellar 
weights, 
in eitenen oil recovery, 540 

— sorption and poe TE gy by algae, 


Suspension stability, of solid particles, effect 
of electrolytes, 571 

Synthesis of lipid components, method and 
example review, 145 

Synthetic fatty acids, commercial scale, 194 

—— new development, | 

ST fatty cial scale, 





Synthetic fibers, treated with optical bright- 
eners, 


T 


Tall oil fatty acids, trans-3,5-dimethoxystil- 
bene in, 569 

—— unusual resin acids, 633 

Tallow, beef, fatty acid comp, 620 

Temperature, effect on deterioration of stored 
cottonseed, 

—— effect on GLC nee gg time, chain 
length and unsaturation, 

Tertiary a. cyclic, from N-chloro fatty 
amines, 3 

Textile a and detergent formula- 
tions, 199 

Thin-layer chromatography. See chromatog- 
raphy, —_— 

Thioglucosides, in rapeseed meal, 121 

Thioglycollic acid, in destruction of cyclo- 
ca fatty acids in cottonseed meal, 


5 

Tissue, chicken, assay for gossypol and me- 
tabolites, 

Titanium dioxide, electrophoretic migration 
< Ty solutions, 280 

romatography, thin-layer 

Teele, anal procedure, 417 

Tocopherols, anal procedure, 417 

—— automa’ anal of, in soybean oil, 339 

—— effects in polyunsaturated fat diets in 
rats, 563 

—— rat dietary requirement in 
oils, 657 

—— in safflower oil, 

a-Tocopherol, ay "actiiaee product in 
soybean oil, 18 

5-a- T herol, 18 

Tocotrienols, anal procedure, “417 

Toilet soaps, 2 


vegetable 








a 





meal aq 
Treatment, biological, of waste water, 344A 


—— physical and chemical, of waste water, 
344A 


COMMITTEES 


VOL. 46 


3,4,5-Tribromosalicylanilide, identification of 
by 52 

Trichloroacetic acid, in bioassay of deter- 
gents containing proteolytic enzymes, 81 

3,4,4’ . ae identification of 


1,2, ste e-(tripheny phosphine) Trichloro- 
odium, a catalyst, 611 : 
Tridecadienyl acetates, GLC of geometric iso- 


mers, 191 

Triglyceraldehydes, reaction with 
allyl alcohol copolymer, 455 

Triglyceride composition, of lard by DTA, 385 

Triglyceride oxidation, separation of azelaal- 
dehydates, 632 

Triglycerides, melting points of, 385 

Triglyceride structure, calculated from FA 
comp, 421 

Trilaurin, heat of fusion, 143 

Trimyristin, heat of fusion, 143 

Trinitrobenzene sulfonic acid, in bioassay of 
proteolytic enzymes, 511 

Tripalmitin, heat of fusion, 143 

Triphenylphosphine, a reagent in quantita- 
tive dtmn of A*-unsaturated FA, 312 

Tristearin, heat of fusion, 1438 

Tungsten tricarbonyl complexes, homogeneous 
hydrogenation catalyst, 256 


U 


Ultraviolet light, in screening cottonseed for 
aflatoxin, 39 

N,N-Di-n-Undecylaniline, 611 

a acid, methyl ester, epoxidation 
of, 459 

Unsaturated fatty acids, permanganate oxi- 
dation of, 685 

trans-Unsaturation, in fats by infrared ab- 


styrene 





for coatings, 360 

Urethane polymers, air drying, from poly- 
aldehyde acetals, 452 

UV light. See ultraviolet light 





V 


Variability, of sampling peanuts for aflatoxin, 
667, 

Vegetable oils, brominated, dtmn by GLC, 
558 


—— dietary Vitamin E levels for rats, 657 
Vernolic acid, glycerides, 108 
Vernolic acid methyl ester, epoxidation of, 


327 
Vernonia anthelmintica seed oil, anal, 108 
Vinyl activity, of brominated linseed oil, 464 
Vinyl 11-allyloxyundecanoate, 396 
5-Vinyl-2 in rap d meal 
as thioglucoside, 121 
Virucidal activity, on fabrics, 532 
Virus control, on fabrics by chemical agents, 





532 

Viscosity, of barium caproate/water/propa- 
nol system, 588 

Vitamin E, method of anal in food materials, 
417 


—— rat dietary 
oils, 657 
Vitamin E requirements, in rat diets of 
varying FA/tocopherol ratios, 563 


requirement in vegetable 


WwW 


Washing machine equipment innovation, 205 

Washing systems, soil removal equated to en- 
ergy input, 299 

Wash tests, with protein containing synthetic 
soil, 357 

Waste water, biological, chemical and physi- 
cal treatment, 344A 

Waste water disposal, 
plant, 344A 

Water, effect of on catalysis and antioxidants 
in linoleate oxidation, 597 

Water hardness, effect on solubilization’ of 
detergents, 544 

Water treatment, disposal from oil/fatty acid 
plant, 344A 

Wax esters, from sunflower oil, 505 

Wetting ability, of organosilicone nonionic 
surfactants, 5 

Whiteness control, in fibers treated with op- 
tical brighteners, 75 

Whitening of polyesters, with fluorescent 
agents, 


from oil/fatty acid 


xX—Y—Z 


Yellowing, detergent effects on fabrics, 199 
Zine omadine, identification of by TLC, 529 


Fats and Oils By-Products, Glycerine 


Instrumental Techniques, report, 1967-1968, 57 
ysis Subcommittee, 1969 report, 651 


—— 1969-1970, 602A 





DECEMBER 1969 


A 


Ahearn, G. P. Surfactants for oil recovery, 
540. 


American Association of Cereal Chemists, 
— of program of April 1969, 
27 


A 

—— office hit by fire, 26A 

American Biomedical Corporation, acquires 
We n-Tenant Labs, 285A 

American Chemical Society, to conduct 2 
short courses with Washington Uni- 
versity, 552A 

American Peanut Research and Education 
Association, formed in summer 1968, 


371A 

American Soybean Institute, formed in July 
1969 to spur soybean market, 550A 

Anderson, Clayton and Company, provides 
new service for industry, 155A 

Anfinsen, J. R. Book review—Modern Methods 
of Chemical Analysis, by Pecsok and 
Shields, 150A 

— Book review—Qualitative Organic Chem- 
ical Analysis, by Criddle and Ellis, 152A 

AOCS By-Laws, changes to be offered at 
1969 fall meeting, 400A 

AOCS Commentary—A Year of Change, 
address by J. C. Cowan, President, 356A 

Association of Cereal Chemists, change an- 
nual meeting schedule from spring to 
fall, 608A 

Association of Official Analytical Chemists, 
to hold annual meeting in Oct. 1969, 
42 


5A 

Award in Lipid Chemistry, call for nomina- 
tions for 1969, 42A, 68A, 153A 

—— call for nominations for 1970, 654A 
- photos of 1968 fall meeting winner, 
Daniel Swern, 37A 

——— to be presented to H. J. Dutton at 
fall 1969 meeting, 490A, 618A 

Award of Merit, call for nominations, 598A 

—— call for nominations for Spring 1970 
meeting, 651A 

—— nominations sought for new award, 140A 

—- presented to D. L. Henry and ‘ 
Coleman, 619A 


B 


Becher, Paul. Book review—Sugar Esters 
1968, 523A 

— Book review—Surface-Active Lipids in 
Foods, edited by Brown et al, 614A 

Berry, James F. Book review—Lipid Chro- 
matographic Analysis, Vol. 2, edited by 
Marinetti, 324A 

Blank, E. W. Book review—Reduction: Tech- 
niques and Applications in Organic 
Synthesis, edited by Augustine, 260A 

Bond Award, presented to T. L. Mounts at 
1969 fall meeting, 618A 

Book Reviews—Acetylenic Compounds: Pre 
aration and Substitution Reactions, by 
Rutledge, 148A 

—-- Advances in Chromatography, Vol 7, 
edited by Giddings and Keller, 506A 

—— Advances in Macromolecular Chemistry, 
Vol. 1, edited by Pasika, 256A 

—- Air Pollution, Vol. 2, Second Edition, 
edited 7 Stern, 76A 

—— Amino Acid Determination: Methods and 
Techniques, by Blackburn 

— Analysis and Characterization of Oils, 
Fats and Fat Products, Vol. 2, edited 
by Boeken 

—— Application o; 


, 76A 
Infrared Botetien in Food 
Processing, by =. 9 1A 

—— Applied Spectroscopy eviews, Vol. 1, 
ted Brame, 7 

—— Autoxidation of Hydrocarbons and Poly- 


olefins: Kinetics and Mechanisms, by 

Reich and Stivala, 326A : 
— Biological Properties of the Mammalian 

o—-* Membrane, ited by anson, 


A 

——- The Carcinogeric Action o at Oils: 
A_ Chemical and Biologi 2A 

—— The Chemistry of Imidoyl Sf ies, by 
Ulrich, A 

——- Chemistr: v# 
Surface-. 
Asinger, 

—— Coasts, by Bird, 628A 

—— Dangerous Pro operties of of Industrial Ma- 
terials, Third Edition, b ~~ % 614A 

—— Dietetic Foods, by Ben 

ae neceinge 5 7 ‘Operation, oe Box and 


Physics and Application Red 
ctive Substances, Vol. a 


per 

—— Fatty Acids: | Their Ghootaary ad ah. 
erties, Production and Uses, Se 
tion, Part 5, edited b Markley. 324A 
Gas’ Chromatography, Schupp, 77A 
n> Regulating Su ese for Ani- 

mal Cells S Culture, edited by Defendi 

and Stoker, 12A 

—— Hetero-Aromatic Nitrogen Compounds: 
Pyrroles and Pyridines, Schofield, 77A 

—— Infra-Red Radiation, = ~ £. Allen, 256A 

—— III. Internationale Le Sg ung Uber 
Grenzflachenadtive Stoffe, Part 2, 417A 


ANNUAL INDEX 


NEWS 


—— Ketones, by Mellan, 614A 

—— Lipid Chromatographic awe, Vol. 2, 
edited by Marinetti 

—— Manuel D’Analyse a, Dine Gras, by 
Wolff, 76A 

—— Medium Chain Triglycerides, edited by 
Senior, 76A : . 

—— Modern Methods of Chemical Analysis, 
by Pecsok and Shields, 150A 

— A New Chemical Structure Code for Data 
Storage and Retrieval in Molecular Spec- 
troscopy, by Thomas, 148A 
Newer Methods AF Pre rative Organic 
Chemistry, Vol. by Foerst o~ 
NMR Band Mindbok by zymanski and 
Yelin, 150A 
Organic Chemistry Problems, by Busby 
and Shaw, 78A 
a Scintillators, edited by Horrocks, 
506. 


Physiological Chemistry of Lipids in 
Mammals, by asoro, A 

Practical Detergent 
Sittig, 523A 
Progress in Organic Chemistry, Vol. 7, 
edited by Cook and Carruthers, 
ualitative Organic Chemical Analysis, by 
riddle and lis, 152A 

Reduction: Techniques and Applications 
in ~ orc Synthesis, edited by Augustine, 
260. 


A Reference Book of Chemistry, Third 
Edition, by White, 

Reviews in Macromolecular Coemionry 
Vol. 2, edited by Butler and O'Driscoll 
256A 


Manufacture, by 


Reviews in Macromolecular pomietre. 
Vol. 1, edited by Butler and O’Drisco 
12A 

—— Solid-Liquid Separation, 
Doyle A 

—— Sugar’ Esters 1968, 523A , 

—— Surface-Active Lipids in Foods, edited 
by Brown et al., 614A 
Treatise on Adhesion and Adhesives, Vol. 
2—Materials, edited by Patrick, 417A 

Born, Gordon S. Boo review—Organic 
Scintillators, edited by Horrocks, 506A 

Brandt, Karl Book review—Progress in 
Organic Chemistry, . 7, edited by 
Cook and Carruthers, 31A 

Brenchley, David L. Book review—Air Pollu- 
tion, Vol. 2, Second Edition, edited by 
Stern, 76A 

Burr Scholarships in China, 308A 


Cc 


Canada Packers Ltd., opens new fatty acid 
plant, 26A 
Com H. E., receives 1968 Spencer Award 
from American Chemical Society, 232A 
Chemical Industry, high growth rate in OECD 
countries, 536A 
Chevreul Medal, awarded to AOCS member 
for seventh time, 568A 
T., presented with Award of 
619A 
improved protein quality, 26A 
Corresponding Secretary Reports, Argentina, 
304A, 642A 
—— Austria, 134A 
Australia, 304A, 642A 
Chile, 134A, 478A 
Czechoslovakia, 308A 
France, 478A 
Great Britain, 644A 
Guatemala, 480A 
India, 184A, 334A, 644A 
Italy, 336A, 660A 
Japan, 662A 
Mexico, 336A 
Panama, 337A 
—— Paraguay, 337A 
—— Poland, 698A 
—— Spain, 136A, 698A 
—— Yugoslavia, ‘136A 480A 
Coulter Electronics Industrial Division, to 
sponsor third annual particle characteris- 
tices course in Sept. and Oct. 1969, 
370A 
Cowan, J. C. 


AOCS 
commentary 
Crisler, R. OG. Book review—Applied Spec- 
troscopy Reviews, Vol. 1, edited by 
Brame, Jr., 78A 
—-_¢ glycerine, production of, Sept. 1968, 
AA 


by Poole and 


TET 


—— 1968 production report, 232A 


D 


Dow Chemical Company, awarded contract 
for waste treatment operation, 552A 
Draudt, Ned. Book review—Application of 
Infrared Radiation in Food Processing, 

by Ginzburg, 521A 


E 


Eddy, C. Roland. Book review—Evolutionary 
Operation, by Box and Draper, 524A 


—— Book review—Infra-Red Radiation, edited 
by Allen, 256A 

Eldridge, A bibliography on the sol- 
vent extraction of soybeans and soy- 
bean products 1944-1968, 458A 

Embree, N. D., to head new division of 
Eastman Co., 79A 

Erikson, R. A. Book review—Solid-Liquid 
Separation, by Poole and Doyle, 506A 


F 


Fatty acid report, 1968 production, 273A 
Fat and Oils Report, common market levies 
and international agreements, 302A 
- hedging oil purchases, 652A 
- hedging opportunities for 

processors, 396A 
soybean meal projection for 
548A 
- soybean mysteries, 72A 

—- why is food so expensive?, 196A 

Fifth international Congress on Detergency, 
meeting held in Sept. 1968 in Spain, 


soybean 
1969-70, 


19A 
Filled milk, as used in developing countries, 
525A 


Fineberg, H. See N. O. V. Sonntag 
Feldman, Gerald  L. Book review—Gas 
Chromatography, by Schupp, 77A 
Feuer, Henry. Book review—Hetero-Aromatic 
Nitrogen Compounds: Pyrroles and 
Pyridines, by Schofield, 77A 

Food irradiation, a new idea brought up- 
to-date, 491A 

Foods, fortification gets a boost, 26A 


G 


Garrison, L. J. Book review—Chemistry, 
Physics and Application of Surface- 
Active Substances, by Asinger, 151A 

Gastrock, Edward A. Book review—-Dan- 
gerous Properties of Industrial Ma- 
terials, Third Edition, by Sax, 614A 

Glycerine Research Award, 1968 award given 
to three AOCS members, 155A 

Goliss, D. G. Book review Manuel 
D’Analyse Des Corps Gras, by Wolff, 


‘ 

Grain legumes, a great resource for the 
war on hunger, 348A 

Guide to authors, manuscript preparation, 
25A 


H 


Hamilton, H. D. Waste water disposal from 
a highly diversified fat and fatty acid 
plant, 344A 

Hammond, Earl G. Book review 
by Mellan, 614A 

Harris, Jay C., biographical sketch of AOCS 
Past President, 146A 

Harris, Robert A. Book review—-Biological 
Properties of the Mammalian Surface 
Membrane, edited by Manson, 256A 

Henry, D. L., presented with Award of Merit, 
619A 


Hetrick, J. H. Imitation dairy products— 
past, present and future, 58A 

Honored Student Award Program, cal! for 
nominations for 1970, 656A 

—— 1969 winners anrounced, 229A 

—— photos of winners of 1968 fall awards, 
387A 


Ketones, 


I 


India, inaugurates marketing of refined soy- 
bean oil for the first time, 596A 
International Commission of Terminology, 
met in Madrid in April, 1969, 425A 
International Committee of’ Surface-Active 
Agents, holds annual meeting in Paris 
in May 1969, 484A 

International Conference on the Biochemistry 
of Lipids, to be held in Sweden in 
June 1970, 656A 


J 


Jacobs Engineering Company, expansion in- 
cludes the aquisition of Wurster and 
Sanger, Inc., 50A 

Jungermann, Eric. Book review—IlIl. Inter- 
nationale Vortragstagung Uber Grenz- 
flachenadtive Stoffe, Part 2. 417A 


K 


Kaunitz, Hans. Book review—Medium Chai 
Triglycerides, edited by Senior, 76A 
Kelley, R. M. Report of the Glycerine Anal- 

ysis Subcommittee of the Fats and Oils 
By-products Committee, 1969, 651A 
Kelly, R. M. Book review——Practical Deter- 
gent Manufacture, by Sittig, 523A 
Khym, F. P., suce . G. Gibson at 
Anderson, Clayton and Co., 584A 
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Kim, Ki-Han. Book review—Growth Regu- 
lating Substances for Animal Cells in 
Culture, edited by Defendi and Stoker, 


12A 

King, William H. Drying moist cottonseed 
protein products, 184A 

Kohnke, Helmut. Book review—-Coasts, by 
bird, 628A H 

Kuhrt, N. H., presented with AOCS Special 
Award for contributions to educational 
programs, 618A 


L 


Latin American Congress and Food Trade 
_, areet for Dec. 1969, 596A 
Link, William E. review—tTreatise on 

A 2 and Adhesives, Vol. 2— 
Materials, edited by Patrick, 417A 
—- Walter o., biographical sketch of 

OCS Past President, 40A 


M 


Manuscript preparation, guide to authors, 25A 

Margarine Centennial Symposium, held in 
Minneapolis, 599A 

Meetings of AQOCS, 1968, fall, New York, 
photos, 29A 
photos of activities, 41A, 47A 
photos of committee members at work 
at meeting, 39A 
photos of exhibits, 54A 
photos host committee, 152A 
photos ladies events, 51 
photos social periods, — 
photos technical sessions, 42A 

— photos winners of Honored Students 

Award Program and Award in Lipid 
Chemistry, 37A 

1969, spring, San Francisco—committee meet- 
ing schedule, 128A 

—— complete program, 99A 

—— Hawaiian holiday, AOCS style, 16A 

—— ladies entertainment program schedule, 
86A 

—— offers post-meeting tour of old Hawaii, 
T0A 
outline of activities, 130A 
photos of committees, 379A, 387A 
photos of inauguration luncheon, 383A 
photos of ladies events, 367A 
photos of moments of relaxation, 385A 
photos of prize winners of golf tourna- 
ment, 383A 
photos of registration, 367A 
photos of shop talk outside of technical 
sessions, 389A 

—— photos of technical sessions, 351A 

——- sightseeing and ladies entertainment, 


1969, fall, Minneapolis, call for papers, pro- 
symposia, 204 

——— committee meeting schedule, 466A 

—— complete program, 431A 

—— exhibits, 468A 

—— ladies progrem completed, 354A 

of activities, 689A 

photos of committee meetings, 671A, 
679A 
photos of exhibitors, 693A, 695A, 697A 
photos general, 683A 
photos of ladies events, 659A 
photos of social events, 691A 
photos of technical sessions, 681A, 685A 
plenary sessions—a first for AOCS, 352A 
progress report and photos of program 
committee, 252A 
second call for papers, 262A 
sightseeing attractions, 298A 
, spring, New Orleans, committee putting 
final touches on outstanding program, 
640A 
initial plans revealed, 546A 
— control symposium planned, 


tentative technical program and ladies 
program, 598A 

Edwin T. Book review—Amino Acid 
Determination: Methods and Techniques, 

by Blackburn, 22A 
ee 5 State University, Kellogg Center 
on the try and 
of sphingolipids td May 





_——- —- launch microwave research in 
processing, 49A 

Miller: Oftichard Book review—Newer Methods 
of Preparative Organic Chemistry, Vol. 
4, edited by Foerst, 148A 

Molteni, H. See N. O. V. Sonnta 

Mounts, T. L., receives Bond head at 1969 
fall meeting, 618A 


N 


National Advisory Committee on Grains, 
proposes to cut feed grains, 38A 


O 


Obituaries, Bates, R. W., 619A 
Allan, 326A 
K., 490A 


Park, William J., 
Porter, David C., 
Sheffer, Paul R., 326A 
Sniegowski, M. S., 232A 
Thomson, Procter, 142A 
Van Trump, Roderick, 79A 
—- Wilkerson, James V., 326A 
Ocean food resources, a fresh look at, 48A 
O’Connor, Robert T. Book review—-A New 
Chemical Structure Code for Data 
Storage and Retrieval in Molecular 
Spectroscopy, by Thomas, 148A 
—— Book review—NMR_ Band Handbook, 
by Szymanski and Yelin, 150A 
—— Report of the Instrumental Techniques 
Committee, 1969-1970, 602A 
Officers of AOCS, 1969-70 candidates an- 
nounced, 64A 
—— 1969-70 officers announced, 350A 
Official Referee Chemists—1i969-1970, 554A, 
erratum, 613A 
Oleott, H. S., to receive Bailey Award, 85A 
Organic acid process, for storing moist grain, 
5 


0. 

Organization of American States, sponsors 
three-month course in Israel to train 
scientists from South American coun- 
tries, 285A 


P 


Past Presidents of AOCS, biographical sketch 
of Jay C. Harris, 146A 

-—- ge sketch of Walter O. Lund- 
erg, 40A 

——- biographical sketch of R. C. Stillman, 


Pattison, E. S. See N. O. V. Sonntag 

Perkins, E. G. Book review—Analysis and 
Characterization of Oils, Fats and Fat 
a Vol. 2, edited by Boekenoogen, 
7 

-—- Book review—Physiological Chemistry of 
Lipids in Mammals, by Masoro, 324A 

—— Book review—A _ Reference Book of 
Chemistry, Third Edition, by White, 31A 


Rajagopalan, R. See M. C. Shamanthaka 


ry 

Referee Applications, first notice, 362A 

—— second notice, 414A 

Rheineck, A. E., named 1969 faculty lecturer 
at North Dakota State University, 83A 

Roosevelt University, chemistry department 
receives $9,400 grant, 491A 


S 


Sao Paulo University, valuable nutrition 
studies underway, 527A 

Sastry, M. C. Shamanthaka, N. Subramanian 
and R. Rajagopalan. Studies on the 
wet dehulling of sesame seed to obtain 
superior grade protein concentrate, 592A 

Scofield, Francis. Book review——-Advances in 
Macromolecular Chemistry, Vol. 1, edited 
by Pasika, 256A 

Sections of AOCS, North Central Section, 
M. W. Formo speaks at meeting of 
Jan. 1969, 79A 
- to hold first meeting on 
558A 

—— T. V. Kueper was speaker at meeting 
of Nov. 1969, 664A 

—- photos of Bailey Award presentation to 

i. a Oleott and March 1969 meeting, 

—— photos of May 1969 ladies night meeting, 
406A 


Sept. 17, 1969, 


—- > present Bailey Award to H. S. Olcott, 


Northeast Section, call for nominations for 
section Achievement Award, 146A 
to convene on Oct. 28, 1969 in Phil- 
adephia, 558A 
M. W. Formo speaks at Jan. 1969 
meeting, 79A 
to hold meeting on January 7, 1969, 
M. W. Formo to speak, 48 
last meeting of year held June, 1969, 
362A 
new officers announced and poms meet- 
ing lectures announced, 
photos of April 1969 Sa 318A 
photos of meeting of March 1969, 264A 
photos from meeting of Oct. 1969, 664A 


—- presents Achievement Award to W. C. 
Ault, 260A 

—- program for symposium to be held in 
April 1969, 142A 

—— J. R. Ryberg to speak at final meeting 
of 1969, 202A 

—— third achievement award honors Waldo 
Cc. Ault, 14A 

Northern California Section, second meeting 
of year to be held in Sept. 1969, 484A 

——- meeting oi Nov. 22, 1968, 14A 

Short Course, June, 1969, Indianapolis, 
Indiana, complete program, 154A 
photos, 486A 
sketches of organizers, 
July, 1969, French Lick, .— com- 
plete program, 192A 
mf program and abstracts of papers, 
48 


joint AOCS-AACC course entitled Oil 
Seed Proteins to be held in French Lick, 
Indiana, 95A 

photos of committee members, 132A 
— 1969, Hershey, Pa., final program, 


po 296A 

Shubik, Philippe. Book review—The Car- 
cinogenic Action of Mineral Oils: A 
Chemical and Biological Study, 22A 

Smalley Edible Fat Check Sample Series, 
now computerized, 490A 

Smart, C. L. review—Reviews in 
Macromolecular Chemistry, Vol. 2, edited 
by Butler and O'Driscoll, 256A 

Snyder, Fred. review-—Advances_ in 
Chromatography, Vol. 7, edited by 
Giddings and Keller, 506A 

Society of Cosmetic Chemists, announces 
scholarship grants, 656A 

—— plan meeting for May, 1969, 140A 

——— plan meeting for Nov. 1969, 262A 

Sonntag, Norman O. V. New developments 
in synthetic fatty acids, 4A 

~—- H. Fineberg, H. Molteni, H. Zabel and 
E. S. Pattison. Panel discussion and 
symposium: Nonfood uses of coconut 
oil: Where are we headed?, 632A 

Soybeans, cheese-like food from, 491A 

Spanish Society of Cosmetic Chemists, to hold 
IFSCC Congress in Barcelona in Sept. 
1970, 370A 

Speel, Henry C. Book review—The Chemistry 
of Imidoyl Halides, by Ulrich, 506A 

Stillman, R. C., biographical sketch of AOCS 
Past President, 84A 

Subramanian, N. M. C. Shamanthaka 


astry 
Swern, Daniel. Book review—Autoxidation of 
Hydrocarbons and Polyolefins: Kinetics 
ee by Reich and Stivala, 
6 


T 


Tall oil fatty acid report, 48A 

Teeter, H. M. k review—Organic Chem- 
istry Problems, by Busby and Shaw, 78A 

Texas A & M University, proposes investiga- 
tion of protein foods from non-meat 
ee to combat world food shortages, 


71 
Treasurer’s Report, April 1969, 358A 


Vv 


Vander Wal, R. J., retires from Armour and 

__ Company, 154A 

Vivian, Virginia M. Book review—Dietetic 
Foods, by Bender, 78A 


W 


Washington University, to conduct 2 short 
courses with the American Chemical 
Society, 552A 

Water pollution control, British experts to 
visit U.S., A 

- specialists join forces to form Marine 
Pollution Control Associates, 556A 
-—- symposium planned for future meeting 
of AOCS, 370A 
ieee S. M. Editorial—The Staff of Life, 


Wolff, I. A., to head utilization research at 
USDA’s eastern division, 484A 

Wrigley, Arthur N. Book review—Acetylenic 
Compounds: Preparation and Substitu- 
tion Reactions, by Rutledge, 148A 


X—Y—Z 


See N. O. V. Sonntag 

Book review—Reviews in 
Macromolecular Chemistry, Vol. 1, edited 

by Butler and O'Driscoll, 
Zilch, Karl T. Book review—Fatty acids : 
eir Chemistry, Properties, Production 
and Uses, Second Edtion, Part 5, edited 

by Markley, 324A 
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